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Room for Dessert




out as a shop in New York 
City before moving across 
the world to Bali, where 
it’s become something 
of a pastry destination. 
The elBulli-trained pastry 
chef’s refined creations 
are grounded in molecular 
gastronomy and with 
his first book he lifts 
the lid on his process, 
expert techniques and 
perfect plating. Room for 
Dessert is aspirational 
for the home chef and 






















Matt Abergel’s cult Hong 
Kong restaurant Yardbird 
made its name serving 
Japanese yakitori. Now, 
as the Canadian chef 
who championed the 
charcoal-grilled chicken 
and promoted yakitori to a 
wider audience prepares 
to launch a second 
incarnation of Yardbird 
in Los Angeles in 2019, 
he reveals the secrets 
behind the preparation of 
his fowl alongside some 
signature recipes in the 
first comprehensive book 















By Ruth Rogers, Sian 
Wyn Owen, Joseph 
Trivelli,  Rose Gray
April  2018
It's been 30 years since 
the River Café in London 
debuted. Eight years 
after the opening of the 
acclaimed restaurant, 
which continues to serve 
the simple, ingredient-
forward Italian dishes for 
which it made its name, 
Ruth Rogers and Rose 
Gray published their iconic 
blue cookbook. It became 
an instant classic. Now 
Rogers and River Café 
head chefs Sian Wyn 
Owen and Joseph Trivelli 
have joined forces for 
a full update, complete 
with both classic and new 
recipes punctuated with 
tips, memories and stories 

















This new cookbook from 
master of Middle Eastern 
cuisine Yotam Ottolenghi 
eschews some of the more 
challenging aspects of his 
previous culinary tomes, 
yet still delivers on flavour. 
Simple presents recipes 
perfect for people short 
on time or looking for an 
easy introduction to MIddle 
Eastern cuisine, as well as 
dishes that incorporate 
less than 10 ingredients, 
and a range of one-pot 
or leave-to-stew slow-
cookers that are delightfully 
straightforward. Often the 
simplest pleasures are 















By Ilene Rosen with  
Donna Gelb
March 2018
For Ilene Rosen, there’s so 
much more to salad than 
green leaves tossed with 
a dash of extra-virgin olive 
oil and a splash of lemon 
juice. From Japanese 
eggplant to shirataki 
noodles, chrysanthemum 
leaves to Bosc pears, 
Rosen expertly combines 
texture and taste into 
salad-like combinations 
that work. Thinking 
outside the box in terms 
of colour, crunch, herbs, 
grains and vegetables, 
she nevertheless ensures 












TOOL OF THE TRADE  I 創意廚具
mixture with an emulsifi er such 
as lecithin, agar or xantham gum 
and then aerating it with a blast of 
compressed nitrous oxide (N2O) 
gas from a syphon known as an 
espuma gun (espuma is Spanish 
for “foam”). The result was light but 
intensely tasty bubbles.
The espuma gun – which can be 
fi tted with cartridges of N2O or, 
perhaps when preparing fi zzy 
drinks, ones containing carbon 
dioxide (CO2) – is a relatively 
simple device that’s become a 
commonplace tool in professional 
kitchens. It’s used in preparing 
foams both sweet or savoury, and 
either cold or warm. Remember, 
though, that a warm foam must 
never be overheated and that its 






























Although it’s received wisdom 
that tastes have moved on from 
the recent fad for culinary foam 
– as pioneered by Ferran Adrià at 
his restaurant elBulli – the ability 
to create light and frothy dishes 
remains an important technique in 
any chef’s arsenal. Indeed, aerated 
creations – think of whipped 
cream or zabaglione – are almost 
as old as classic cookery itself.
Before Adrià, froths were created 
by adding a thickening agent, such 
as cream or egg white, to a purée 
and then introducing air with an 
immersion blender, or simply a 
vigorous application of elbow 
grease. In the 1990s, however, the 
Spanish culinary maestro hit upon 
the idea of delighting diners by 
presenting familiar ingredients and 
fl avours – anything from cheese to 
mushrooms or tomatoes – in the 
ethereal form of a foam.
Adrià’s revolutionary technique 
involved adding structure to a 
From foams to fi zzes 
泡沫美食
Make fl avourful creations as 




9SPECIAL OPENING EDITION | INTERNATIONAL CULINARY INSTITUTE | AMBROSIA




We leaf through the latest tomes and tales by culinary professionals hailing from all corners of the globe
搜羅來自世界各地名廚的最新烹飪著作
By Rachel Duffell
8 客道 | 國際廚藝學院 | 開幕特刊 1
Duffell: Bookshelf ????
Published by VTC Institutional Repository, 2018
